Surprise Cupcake Cones

@ Dairy Free

CALORIES
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READY IN SERVINGS
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18 432 kcal

DESSERT

Ingredients

36 oz fluffy frosting

18 ice cream cake cones

0.3 cup m&m candies

1 cup m&m candies

1 box cake mix yellow

Equipment

frying pan

oven
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knife
toothpicks
aluminum foil

muffin liners
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Heat oven to 350F (or 325F for dark or nonstick pans).

Place paper baking cup in each of 18 regular-size muffin cups; place mini paper baking cup in
each of 18 mini muffin cups. Make cake batter as directed on box. Spoon batter evenly into

regular and mini muffin cups.

Bake mini cupcakes 10 to 14 minutes, regular cupcakes 15 to 20 minutes (18 to 24 minutes for

dark or nonstick pan), or until toothpick inserted in center comes out clean.
Remove from pans to cooling racks. Cool completely, about 30 minutes.

If ice cream cone holder is unavailable, make a holder for the cones by tightly covering the
tops of 2 empty square or rectangular pans (at least 2 to 2 1/2 inches deep) with heavy-duty

foil. With sharp knife, cut 18 "stars” in foil, 3 inches apart, by making slits about 1inch long.
Place about 2 teaspoons candies in each ice cream cone.

Remove paper cups from cupcakes. For each cone, frost top of 1regular cupcake with

frosting; turn upside down onto a cone. Frost bottom (now the top) of cupcake.

Place mini cupcake upside down on frosted regular cupcake; frost side of regular cupcake
and entire mini cupcakes completely (it's easiest to frost from the cone toward the top).

Sprinkle with candy decors. Push cone through foil opening in cone holder; the foil will keep it

upright. Store loosely covered.

Nutrition Facts

PROTEIN 1.92% [ FAT 28.41% CARBS 69.67%

Properties
Glycemic Index:2.39, Glycemic Load:16.55, Inflammation Score:-1, Nutrition Score:3.9069565696561%

Nutrients (% of daily need)



Calories: 431.89kcal (21.59%), Fat: 13.63g (20.98%), Saturated Fat: 4.29g (26.8%), Carbohydrates: 75.21g (25.07%),
Net Carbohydrates: 74.35g (27.04%), Sugar: 57.48g (63.87%), Cholesterol: 2.17mg (0.72%), Sodium: 333.49mg
(14.5%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.08g (4.15%), Vitamin B2: 0.25mg (14.81%),
Phosphorus: 103.12mg (10.31%), Calcium: 80.06mg (8.01%), Vitamin K: 8.28ug (7.88%), Vitamin E: 1.16mg (7.75%),
Folate: 30.99ug (7.75%), Iron: 1.0Img (5.61%), Vitamin B1: 0.08mg (5.47%), Vitamin B3: 0.97mg (4.83%), Manganese:
0.08mg (3.89%), Fiber: 0.85g (3.42%), Selenium: 1.11ug (1.59%), Vitamin B5: 0.15mg (1.55%), Copper: 0.03mg
(1.44%), Vitamin B6: 0.02mg (1.17%), Magnesium: 4.48mg (1.12%), Potassium: 37.26mg (1.06%)



